REF: P145A

The gourmet San Fermin, as its name suggests,
is a bread inspired by Pamplona's famous
fiestas. Why? Because it is the ideal size for
making sandwiches for the hungry. With a
golden, crispy and floured crust, it is a bread
with a soft texture in the bite. We can find sweet
nuances in its taste which makes it a bread that
combines with any food.
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UNITS PER BOX

BOX DIMENSION

COOKING

DEFROSTING

WIDTH(CM)

LENGTH(CM)

COOKED WEIGHT

DEMI BAGUETTE GOURMET SAN
FERMIN

Miga Elastica
Elasticity

Crujiente
Crunchy

Retrogusto
Aftertaste

150GR

COOKED WEIGHT

44 Units/Box | 30 Boxes/Pallet
598x264x371

O min |0°C

30 min

75cm

27cm

150 g

Dulce
Sweet

AB0R/ Ta
= Salado
Salty

. N % Acido
Acid

SABOR / TASTE
Amargo
Bitter



